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ay  friends  out  in  Nebraska  are  asking  how  to  make  good  noodles  —  the 
homemade" kind,  you  know,    A  lady  in  North  Platte  especially  is  eager  for  that 
recine.    Maybe  she's  going  to  have  a  Chinese  dinner  one  of  these  days  and 
wants  some  noodles  to  go  with  her  chop  suey.    Or  maybe  she  wants  to  have  a 
suxroly  of  noodles  on  hand  for  soups  and  stews.     Or  perhaps  she's  going  to 
serve  her  noodles  just  nlain  boiled,  like  macaroni,  with  tomato  sauce  and  per- 
ha-os  cheese.    "re  were  speaking  about  Lenten  dishes  yesterday,  weren't  we? 
Well,  let  me  add  a  postscript  to  that  conversation.    A  platter  of  delicious 
homemade  noodles  surrounded  with  tomato  sauce  with  grated  cheese  or  browned 
crumbs  over  the  ton  makes  an  excellent  main  dish  for  this  season.  Dried 
noocles  are  very  convenient  to  have  on  hand  on  the  pantry  shelf.    They're  so 
useful  for  soup,  or  stew  or  any  other  dish  where  you  need  a  starchy  food  for 
thickening. 

Are  you  ready  now  for  the  recipe?    Just  three  ingredients  —  flour, 
salt,  and  an  egg  to  mix  them  with. 

1  cup  of  sifted  white  flour 
1  egg 

l/2  teaspoon  of  salt. 

That's  all  the  ingredients.  (Repeat*) 

To  make  the  noodles,  mix  the  flour  and  the  salt  in  a  bowl  and  then 
break  the  eg-  into  it.    Stir  the  three  ingredients  until  well  mixed.  Then 
toss  the  dough  on  a  floured  board  and  roll  it  very  thin,    how  it's  time  to 
dry  it.    You  bang  this  thin  niece  of  dough  over  a  rack  to  dry  for  about  five 
minutes.    Be  sure  not  to  leave  it  too  long,  though,  or  it  will  crumble  when 
you  try  to  cut  it. 

Next,  cut  that  niece  of  dowrh  in  strips  three  inches  wide  and  pile  these 
one  over  another  lengthwise.    Then  cut  in  very  narrow  strios  crosswise  right 
down  through  the  pile.    How  spread  the  noodles  out  to  dry  thoroughly  until 
they  are  crisp. 

mien  it's  time  to  cook  them,  drop  them  in  boiling  salted  water  and  let 
them  boil  for  about  fifteen  minutes.    Then  drain. 
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There  now.     I  hope  some  one  of  those  Nebraska  ladies  will  write  me  that 
she  enjoyed  her  noodles  and  tell  me  how  she  served  them. 

Let's  see.    The  main  subject  for  today  was  "buying  and  caring  for  linen 
damask,  wasn't  it?    Way  "back  in  Bible  times,  you  remember,  people  spoke  about 
purple  and  fine  linen  as  the  height  of  beauty.    Today  fine  linen  is  as  valued 
a  possession  for  the  housewife  as  it  ever  was.    But,  if  you.  pay  for  it,  be  sure 
you  really  get  fine  linen.    And  after  you  have  it,  be  sure  to  give  it  the  care 
that  such  a  fabric  deserves. 

I  think  you'll  be  interested  in  hearing  what  advice  the  specialists  out 
at  tne  University  of  Utah  have  to  give  about  shopping  for  linen. 

First  they  say,   "It's  common  sense  to  buy  at  a  reliable  house  and  of  a 
salesman  who  knows  linen  quality.    But  backup  the  salesman's  judgment  with 
your  own.    Here  are  some  of  the  things  to  know  about  quality  in  linen: 

"Good  linen  in  the  hand  is  cool,  soft  and  yielding,  yet  elastic  and 
tough  almost  like  leather.     It  falls  very  much  the  same  way  that  satin  does, 
but  it  is  heavier,  softer  and  finer. 

"How  about  sizing.    The  best  linen  is  sized  very  little,  if  at  all. 
Therefore,  distrust  highly  sized  linens.    When  you  fold  a  highly  sized  cloth, 
the  sizing  is  likely  to  make  a  break  in  the  yarn.     This  will  later  become  a 
hole.     One  test  of  the  quality  of  linen  is  to  rub  it  between  the  fingers.  If 
the  fabric  becomes  fuzzy,  it  probably  has  a  good  deal  of  tow  in  it,  or  is 
woven  from  a  cotton-linen  mixture.     In  either  case,  it  will  be  weaker  than  a 
pure- linen  fabric 

"Another  way  to  determine  the  quality  of  linen  damask  is  to  count  the 
number  of  threads  per  inch.    To  do  this,  of  course,  you  have  to  put  the  fabric 
under  a  weavers  glass.     Good  damask  of  medium  quality  carries  180  threads  to 
the  inch  in  the  warp  end  a  fine  quality,  220  threads  to  the  inch.  Double 
damask  filling  counts  280  threads  to  the  inch,  and  a  good  grade  of  single 
damask  counts  180. 

"Another  factor  in  the  value  of  linen  is  its  weight.     The  minimum  weight 
for  good  wearing  quality  is  4  and  l/2  ounces  per  square  yard. 

"One  more  tip.    You  know  table  linen  comes  both  by  the  yard  and  in  the 
bordered  cloth.    The  bordered  cloth  is  perhaps  more  attractive,  but,  grade  for 
grade,  linen  is  generally  cheaper  by  the  yard.    Look  at  the  design  of  the 
table  linen  you  buy,  too.    A  cloth  with  a  small  design  generally  wears  longer 
than  one  with  a  large  design. 

"Here,  then,  are  simple  tests  for  the  shoryoer  to  apply  when  she  is  buy- 
ing table  linen  for  her  household: 

"Bub  between  the  fingers,  to  see  if  the  fabric  fuzzes. 

"Count  the  number  of  threads  per  inch  under  a  weaver's  glass  to  determine 
strength. 

"Be  sure  the  fabric  weighs  at  least  four  and  one-half  ounces  per  square  yard. 
"For  durability,  pick  a  cloth  with  a  small  design. 
"For  smaller  cost,  buy  by  the  yard. 

"For  more  attractive  apuearance,  buy  bordered  cloths." 
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That's  all  there's  tine  to  say  about  buying,    How  some  facts  about 
finishing,  washing,  ironing  and  storing  linen. 

"To  finish  table  linen,  turn  a  narrow  hem,  about  one-half  inch  for  the 
tablecloth,  and  one-eighth  inch  for  the  napkins.  Hem  by  hand  with  the  nappr^. 
stitch.    Machine  stitching  is  never  used  on  fine  damask. 

"As  for  caring  for  table  linen,  the  secret  of  keeping  it  a  beautiful 
color  lies  in  the  method  of  laundering.    Use  a  mild  soap,  and  rinse  in  fresh 
water  until  the  soap  is  absolutely  removed.    Don't  use  starch  in  the  best 
linen.    Hang  the  damask  across  the  line  and  stretch  it  as  necessary,  but  don't 
fasten  it  with  pins.    Take  it  down  when  it  is  half  dry,  fold  and  iron  it  while 
it's  damp.     Iron  first  on  the  right  side,  then  on  the  wrong  side,  always  iron- 
ing from  the  selvage  to  keep  a  high  luster,  the  abiding  beauty  of  linen. 

"Finally,  about  storing  linen.     The  ideal  place  is  a  dust-proof  chest 
or  cupboard,  preferably  in  a  north  room,  which  is  cool  and  fresh.     If  you've 
starched  your  table  linen,  be  sure  to  remove  the  starch  before  you  store  it 
for  any  considerable  time.     Starch,  you  know,  makes  conditions  favorable  for 
the  growth  of  mildew." 

Well,  let's  see  now.     Sunday  is  St.  Valentine's  Day,   so  we'll  have  a 
Valentine  dinner  menu  for  you  tomorrow.    You  can  use  it  on  Sunday,  if  you  like, 
or  for  a  company  meal  on  Saturday  night. 

A  lady  out  in  Pana,  Illinois,  wants  to  know  what  to  serve  for  Lincoln's 
birthday.    My,  ray,  these  holidays  are  coming  so  thick  and  fast  I  can  hardly 
keep  up  with  them, 

Lincoln's  birthday?    What  does  that  make  you  think  of  first?    A  log 
cabin?     I  thought  so,    Well,  how  about  a  log  cabin  centerpiece  —  a  miniature 
wooden  or  cardboard  cabin  in  the  center  of  the  table  surrounded  with  ferns. 
General  color  scheme  of  the  meal  red  and  white.    Tiny  American  flags  as  pos- 
sible favors  and  decorations.    With  the  salad,  serve  cheese  straws  piled  up 
in  log  cabin  style,  or  slender  sandwiches  piled  the  some  way.    Red,  white  and 
blue  candies  will  carry  the  patriotic  note  to  the  end  of  the  meal. 

Every  now  and  then  I  become  melancholy  when  I  read,  my  daily  mail.  That's 
what  happened  this  morning.    In  my  mail  were  several  letters  asking  for  menu 
suggestions  for  a  date  that  had  come  and  gone  already.    About  New  Years  time 
along  came  a  lot  of  letters  asking  for  Christmas  suggestions.    You  can  imagine 
how  that  mr.de  me  feci.    There  was  just  nothing  to  do  at  that  late  date  to  help 
the  writers  ^f  those  letters.    So  let  me  remind  you  once  more  that  it  takes 
time  for  your  letters  to  be  relayed  back  to  Washington,  D.  C.  and  then  sent 
over  to  the  different  specialists  for  reply.     If  you're  after  an  answer  in  a 
liurry,  the  chances  are  that  in  the  natural  course  of  events  you'll  be  disap- 
pointed —  and  so,  of  course,  will  I. 


